Effect of selenium enrichment on the quality of germinated brown rice during storage.
Changes in the quality of selenized germinated brown rice (Se-GBR) and germinated brown rice (GBR) under controlled temperature storage were investigated. Samples were sealed in air-tight jars (75% RH) and stored at 15, 25, or 35 °C for 9 months. Fatty acid value (FAV), peroxide value (POV), and carbonyl value (CV) were determined every 45d. FAV, POV, and CV gradually increased with the storage period. Samples stored under low-temperature showed lower FAVs, POVs, and CVs than samples stored at higher temperatures. Compared with GBR, Se-GBR showed lower FAVs, POVs and CVs; this indicates Se exerted a positive effect on the preservation of rice quality. Over 100 volatile compounds were identified, and 15 volatile aldehydes were further studied. To determine the distribution pattern of volatile aldehydes, principal component analysis (PCA) was employed. The first two principal components determined from the PCA of volatile aldehydes explained 50.22% of the variance observed.